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BASIC-ABSTRACT:

Edible fat spread (I) contains a fat phase (a) and optionally an aqueous phase
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(b) . The fat in (a) contains triglycerides of fatty acid residues of which 0.05-20
wt% are CLA (conjugated linoleic acid residues and at most 50 wt% are other
saturated or trans-unsaturated residues.

Also claimed is a process for producing a spread, comprising: (i) incorporating
free CLA into triglycerides; (ii) combining the obtained mixture with triglyceride
fat; (iii) preparing a fat composition that includes the fat blend as the fat
component; and (iv) processing the composition and optionally combining with an

aqueous phase composition to form the spread.

ADVANTAGE - Spread has sensory properties as good as corresponding spreads without
CLA. They can be used in a daily diet and give an improved blood lipid profile.
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EQUIVALENT-ABSTRACTS:

Edible fat spread (I) contains a fat phase (a) and optionally an aqueous phase
(b) . The fat in (a) contains triglycerides of fatty acid residues of which 0.05-20
wt% are CLA (conjugated linoleic acid residues and at most 50 wt% are other
saturated or trans-unsaturated residues.

Also claimed is a process for producing a spread, comprising: (i) incorporating
free CLA into triglycerides; (ii) combining the obtained mixture with triglyceride
fat; (iii) preparing a fat composition that includes the fat blend as the fat
component; and (iv) processing the composition and optionally combining with an
aqueous phase composition to form the spread.

ADVANTAGE - Spread has sensory properties as good as corresponding spreads without
CLA. They can be used in a daily diet and give an improved blood lipid profile.
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